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Being able to make a dish and
share that with loved ones
is one of the most universal
concepts because it’s at the
root of our survival. “Breaking
bread” together is a way to
remove barriers and helps
us explore new cultures and
build stronger relationships
through socialization
(Benefits 2018).
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Cooking as a family, or with
friends and loved ones
brings people together
because of the ability to
share culture and heritage
through food and give each
other nourishment. Coming
together to share a meal
is the most communal and
binding thing in almost every
place in the world.

11 chapter 1

In the figure on the right,
Afghan women share a
meal of flatbread, goat,
lamb, and fruit in the
Women’s Garden, a refuge
for conversation and
confidences outside the city
of Bamian. The garden and
surrounding park were
created to promote leisure
activities for women and
families. For this group
it includes the chance to
bond over food.

LYNSEY ADDARIO, REPORTAGE BY GETTY IMAGES

ethos

design
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There is no such thing as ‘away’. When we
throw anything away it must go somewhere...
Annie Leonard, Proponent of Sustainability,
Director of Green Peace, USA

SUSTAINABLE DESIGN
Sustainable design is the
intention to reduce or
completely eliminate negative
environmental impacts
through thoughtful designs.
These ideals will reduce the
negative environmental
impact of our society and
build a better,
sustainable future.

ORIGINALITY &
CREATIVE FREEDOM
Following concept to
diagrams into threedimensional forms fulfills
my desire to create. As a
passionate person, I want
to express a feeling or an
emotion in my design using
color and mixing materials. If
a designer follows the
concept work, true original
design can be achieved.

FORM AND FUNCTION
Form and function should
be one. Form should be
important, but if the space
does not function well,
then it is not a good design.
Form should be equally as
important as function.

HUMAN CENTERED
APPROACH
The human centered process
captures client’s individual
values, favorite experiences,
and collective rituals.
Developing an understanding
of the client’s spatial and
stylistic preferences is a very
important process that can be
overlooked. Some designers
focus on the needs of the
end user, rather than issuing
prescribed typical solutions.

MAINTAINING
INTEGRITY
Maintaining integrity of
existing buildings while
bringing them back to
life while using new
technologies, innovative
materials and finishes, while
retaining sense of place is a
valued design ideal.

ADOBE STOCK IMAGE
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abstract

has shown that people eat
more fruits and vegetables
and other nutrient-rich foods
when they share a meal with
others. They also eat less
soda and fried foods (Benefits
2018). Eating meals together
teaches children better
communication skills and the
opportunity to learn more
words (Benefits 2018).
PROBLEM:
In environments that have
limited fresh fruits and
vegetables, yet numerous
sweet and salty snack food,

food insufficiency, and
infrequent family meals have
been found to be associated
with poor dietary intake and/
or obesity. (Mason 2014).
People and families may make
decisions based on their
environment or community.
For example, a person may
choose not to walk or bike to
the store or to work because
of a lack of sidewalks or
safe bike trails. Community,
home, child care, school,
health care, and workplace
settings can all influence

people’s daily behaviors.
Therefore, it is important
to create environments in
these locations that make it
easier to engage in physical
activity and eat a healthy
diet (Adult 2018). If we know
that eating nutritious meals
together at home equals can
reduce stress, obesity, and
depression, and lead to a
happier life, why do people
still make other choices?
Lack of food education?
Resources? Time?

METHODS:
Direct observational and
objective data was collected
through a survey to better
understand the choices that
people make. I intend on
conducting interviews to
with an expert in the field of
the benefits of eating family
meals together. Research
through articles, books, and
documentaries will support
my findings on the benefits
of community kitchens
and gardens. Precedents
include Shalom Farms, Feed

ABSTRACT
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MOTIVATION:
The value of family mealtime
has been well documented
by decades of academic
research. Children from
families, (regardless of
race, class or income), that
routinely sit down to a
meal together, suffer less
depression, obesity and
substance abuse. They also
stay healthier and do better
in school (Benefits 2018).
There are nutrition, health,
social, and mental benefits to
eating with others. Research

More, and other community
kitchens in the country
RESULTS:
Despite intense nationwide
efforts to improve healthy
eating, progress has
plateaued, and health
biases remain (Berge
2017). Community kitchens
have been associated
with enhanced food skills,
improved community food
security, and improved
social interactions (Iacovou
2013). Studies of community
kitchen-based nutrition and

cooking instruction program
for parents and children
suggests increased enjoyment
of cooking and decreased
consumption of meals away
from home (Iacovou 2013).
REFLECTIONS &
CONCLUSIONS:
How might a community
cooking school, garden,
and table where members
share knowledge, resources,
and labor to prepare, cook,
and consume food improve
the member’s health? A
kitchen-based nutrition

and cooking instruction
program for parents and
children would bring food
freedom, or the right to food,
implying that sufficient food
is available, that people have
the means to access it, and
that it adequately meets the
individual’s dietary needs and
an environment to learn basic
cooking techniques and food
gardening. This community
cooking school and garden
will highlight healthful
eating, incorporating young
children into growing their

own produce, cooking, and
emphasizing the emotional
and social benefits of family
meal time. In this space, a
variety of programs for all
experience and income levels
would be available year
round. Every class would end
with a meal around the table,
because eating together is as
important as what’s on
the plate.

relevance
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Give a family food, you feed them for a day.
Teach them how to cook, you feed them for generations.

was important, it was also a
place to share and enjoy each
others company. It was where
I learned about my family and
my culture. Studies suggest
that higher social support
increases the quality of life
and reduces stress
and anxiety.
LOCAL
Cooking and sharing meals
together is one of the most
oldest tradition that out
society has. Every culture
does in their own way. Its
something that we can

all relate to because it is
something that we all do. But
in our on demand lifestyle, we
have forgotten the value of
growing, cooking and sharing
our meals. It is up to us to
teach our children. Richmond
VA is in need of a place such
as this. It has the worst food
deserts in the U.S. for a city
of its size (Times-Dispatch
2017) Evidence from the
present SRL suggests that
CKs (community kitchens)
may play an important role in
enhancing cooking skills and

improving social interactions
and nutritional intake of
participants (Iacovou 2013).
While income-related right
to food requires long-term
solutions, CKs may increase
community awareness of such
issues and provide nutritious
food and food skills to reduce
food insecurity in the short
term. By decreasing the need
to access charitable food
sources, CKs have shown to
improve participants’ dignity
(Iacovou 2013).
GLOBAL

Over the last decades,
a number of countries
have implemented
constitutional amendments,
national laws, strategies,
policies and programs that
aim at the fulfillment for all
of the right to food. Despite
the substantial progress made
in reducing hunger in the
past 25 years, malnutrition
currently affects one in three
people worldwide, and 815
million people experience
hunger on a daily basis (The
Right to Food 2011-12).
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PERSONAL
I grew up in a traditional
Italian American home.
I lived with my parents,
grandparents, and three
siblings in the house. It was
always loud, chaotic, and fun.
But some of my most favorite
memories were gathered
around the table. There were
meals cooked at home for
every meal, and the dinner
meal lasted for hours. These
times spent around the table
were priceless. But it wasn’t
just the food that we ate that

RESEARCH

more fruits and vegetables
and other nutrient-rich foods
when they share a meal with
others. They also eat less
soda and fried foods (Benefits
2018). Eating meals together
teaches children better
communication skills and the
opportunity to learn more
words (Benefits 2018).
Cooking for yourself and the
people you love are more
important than most people
realize. The deep traditions
set in cultures around the
world are invaluable to our

health and prosperity. Society
has completely lost touch
with how food got to our
plate (Cooked 2016). How
can we properly value food
again? This question is central
to the goal of providing
people a stronger, healthier
relationship to food.
The wonder of growing plants
from seed, especially those of
which are eaten, reminds us
of what sustains life on earth
and the hidden, yet priceless,
realm on which cities
depend (Hungary 15). Food

is a thread that weaves and
connects so many different
aspects of human lives,
bodies and habits, our homes,
cities, and landscapes, and
our economics and societies.
Cities in the past were smaller
and could feed themselves.
Plato and Aristotle knew
that the city must be able to
sustain itself. They knew that
if the city was too small, it
had a lack of resources, and
if it was too big, it could not
keep up with the demands
of the people. The ideal
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The value of family mealtime
has been well documented
by decades of academic
research. Children from
families, (regardless of
race, class or income), that
routinely sit down to a
meal together, suffer less
depression, obesity and
substance abuse. They also
stay healthier and do better
in school (Benefits 2018).
There are nutritional, health,
social, and mental benefits to
eating with others. Research
has shown that people eat

PERSONAL FAMILY PHOTO

are not born into a place
of equality; A child born in
the East End is predicted to
live twenty years less than
a child born just a few miles
away in the West End of
our city (Tricycle 2017). This
evidence is not due to the
lack of health care, as Virginia
Commonwealth University
offers quality free care to
those with no insurance.
Richmonders feel that it is
important that everyone
have opportunities to play
safely outside, to have basic
access to real food, to have
opportunities for a good
education and great jobs that
provide self- sufficiency and
independence that generates
true health. Therefore, we
need to make a change.
Environments that have
limited access to fresh fruits
and vegetables are associated
with obesity and poor dietary
intake. “Junk” food such as
sweet and salty snack food
along with food insufficiency,
and infrequent family meals
have also been found to be
associated with these issues
(Mason 2014). Community,

home, child care, school,
health care, and workplace
settings can all influence
people’s daily behaviors.
The food environment
within your home has great
potential to contribute
to the development and
maintenance of children's
healthful eating habits and
the prevention of excess
weight gain (Savage, Fisher, &
Birch, 2007). Therefore, it is
vital to create environments
in these locations that
make it easier to engage in
physical activity and eat a
healthy diet (Adult 2018).
If we know that eating
nutritious meals together
at home can reduce stress,
obesity, and depression, and
lead to a happier life, why
do people still make other
choices? Time? Accessibility?
Affordability? Education?

PREVALENCE OF OBESITY IN YOUTH
Rates of obesity in youth have tripled
in the past 20 years.

20.6%
12-19 YEARS

13.9%
18.5%

18.4%

2-19 YEARS

6-11 YEARS

ANGIE TROILO
IDES 690
SOURCE: NCHS, National Health and Nutrition Examination Survery, 2015-2018

2-5 YEARS
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situation was for each person
to have a house in the city
and farmland in the country
in order to produce enough
food for his individual family
(Hungary 2018). Although
this situation may have
provided more food stability,
the realities of modern living
make it an impossibility.
ISSUES
There are so many issues
with our current food
culture. Climate change,
deforestation, soil
degradation, water depletion,
pollution, obesity, potential
mass extinction, industrial
agriculture and damaging
global activity, but we depend
on food.
In our community, the
Richmond region has more
food deserts per capita than
any city in the United States
(Tricycle 2017). While cooking
for ourselves and connecting
as community is vital to our
health, we must first address
how to get fresh produce
and ingredients. Our local
food system impacts all of
us. Research tells us that
the children born in our city

ADOBE STOCK IMAGE

specifically the mother, work
outside of the home, there
is a detrimental effect on
children’s weight. Children
are more at risk for obesity
when the mother works full
time. One explanation for
this relationship between
maternal employment and
children's risk for obesity is
that the traditional gender
role of women implicates
meal preparation and feeding
of children (Brown 2010).
Working mothers have been
found to spend less time meal
planning, grocery shopping,
cooking, and eating with
their children compared to
non-employed mothers.
They have also been found
to more frequently purchase
prepared foods including
fast food and carry-out food,
more frequently consume
food away from home and
do not regularly eat meals
together (Devine 2009).
The family environment that
promotes healthful eating,
includes fresh foods available
in the home and consumed at
meals, frequent family meals
as well as parental modeling

all have a positive effect on
health (Hammons and
Friese, 2011).
Given that maternal
employment is a reality for
many families, it is important
to not only understand the
potential impact of parental
employment on families'
nutritional opportunities,
but also explore how workrelated characteristics may
affect the quality of the
family food environment. In a
qualitative study, researchers
examined the dietary choices
of employed adults and
showed that individuals
with low job status, poor
job conditions, high work
demands, low control at work,
and high levels of work-life
stress are less likely to have a
healthful diet and frequently
skip meals (Devine 2009).
The study observed that
parents selected less healthful
food for themselves and for
their family's meals not only
because they were fast and
easy to obtain or prepare, but
because they were viewed
as a treat or reward to make
up for a difficult work day

and outings to fast food or
pizza restaurants provided an
opportunity for a calm and
rewarding family event.
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TIME
Parental employment
provides many benefits to
children's health. However, an
increasing number of studies
have observed associations
between mothers' full
time employment and
less healthful family food
environments. Few studies
have examined other ways in
which parental employment
may be associated with the
family food environment,
including the role of fathers'
employment and parents'
stress balancing work and
home obligations. Results
showed that full-time
employed mothers reported
fewer family meals, less
frequent encouragement
of their adolescents'
healthful eating, lower fruit
and vegetable intake, and
less time spent on food
preparation, compared to
part-time and not-employed
(or stay at home) mothers,
after adjusting for sociodemographics (Brown 2010).
Unfortunately, research
is showing that families
in which both parents,
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WHAT IS

A FOOD DESERT?
A food desert is an urban or rural area
where the availability of affordable,
healthy, fresh food is limited.

ACCESSIBILITY
A variety of self-help and
community development
strategies have emerged
in recent years to address
problems of hunger and
food insecurity. That is
one situation is due to
a cultural shift in family
dynamics and the other is
related to food insecurity.
Both are being addressed,
I think, but can you help
clarify. One such strategy
is community and teaching
kitchens. Communitybased cooking programs,
or “kitchens,” are groups of
people who regularly come
together to prepare food
for themselves and their
families. One study examined
the potential of community
kitchens to enhance food

security among those with
constrained resources.
Findings suggest that, in some
cases, community kitchen
participation may enhance
coping skills and provide
valuable social support.
However, the programs
have limited potential to
resolve food security issues
rooted in severe and chronic
poverty because they
do not alter households’
economic circumstances in
any substantial way (Tarusek
1999). Because of this
research, my teaching kitchen
will address access to fresh
food in addition to teaching
cooking skills.
Access to healthy, fresh
foods throughout the year
is a challenge not just in
Richmond, Virginia, but for

many populations. Indoor and
vertical farming is a process
that farmers are using that
allows them to grow indoors
all year-round and works very
well in an urban environment
due to lack of real estate.
Farmers can control light,
temperature and the water in
order to mass produce fruit
and vegetables. This is a great
solution to the rising demand
for food and limited natural
resources. It could help
increase food production and
expand vertical agricultural
operations as well. By the
year 2050, the world’s
population is expected to
exceed nine billion and every
two out of three people are
expected to live in urban
areas. Providing a sustainable
source of produce near urban

areas could dramatically help
the growing food demand
because the produce will
only have to travel a few
miles whereas traditionally
grown produce travels
thousands of miles (Vertical
Farming for the Future 2019).
This approach is especially
valuable to my project
because my building is in an
urban area where there is not
direct access to fresh foods.
By incorporating vertical
elements in a controlled
indoor environment, the
teaching kitchen will not only
have direct access to all the
produce they will need but
will also be able to produce
more than what is needed
for the teaching kitchen. The
excess produce will be a great
contribution to the growing

need of real food for the city
of Richmond.
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AFFORDABILITY
Urban farms such as Tricycle,
an urban agriculture nonprofit
organization in Richmond, VA,
seek to “grow a healthy future
through urban agriculture.”
They are already fighting this
battle, but the problem is
bigger than what one nonprofit can fix. One of their
resourceful programs involves
delivering local fruits and
vegetables to convenience
stores located in Richmond’s
food deserts. This beneficial
program is immensely helping

and serving the people of
Richmond (Tricycle 2018).
However, there is so much
more that needs to be done.
The term permaculture is a
combination of the words
permanent and agriculture
and is a system of plants and
animals working together to
meet human needs. While
permaculture has been
practiced for centuries, the
term was not used until the
1970s by Bill Mollison and
David Holmgren. In their
first book on the subject,

“Mollison and Holmgren
outlined a system designed
to create sustainable human
settlements inspired by
observations of the patterns
within natural systems”
(Phillips 2011). Since its initial
definition, the term has been
elaborated and expanded.
But at its most basic meaning,
the purpose of permaculture
design remains the same.
Permaculture design is
a way of thinking about,
creating, and supporting
relationships of plants and

animals to sustain human
needs and waste to form
a self-sustaining system
(Phillips 2011). My research
has inspired me to answer
the question of how we can
work toward this goal not just
in Richmond, but globally.
What can we do to address
our broken agricultural system
and the way we eat?

The power of food exists beyond its physical purposes; not only can it satisfy, but it can inspire and unify people.
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EDUCATION: GROWING,
BUYING, AND COOKING
My teaching kitchen will not
only teach children basic
meal preparation, but also
how to grow real sustainable
food the right way. This place
will provide educational
classes that will teach
children and adults that they
do not have to buy massproduced produce for it to be
affordable. This kitchen will
provide a community table
where people gather together
around the table others. After

all, people eat more fruits
and vegetables and other
nutrient-rich foods when they
share a meal with others.
The Residential and Dining
Enterprises partnered with
the Jamie Oliver Food
Foundation to create the
Teaching Kitchen at Stanford.
It offers a nine-week course
to students. The program is
based on Jamie Oliver’s Cook
Smart Program curriculum,
which focuses on basic
culinary skills and nutrition
education.

The kitchen is designed to
look like a commercial kitchen
but has a residential aesthetic.
This approach helps children
feel less intimidated and more
comfortable when learning
new skills. While the kitchen
performs very well and meets
most of the programming
needs, user experience has
dictated the desire for a
stove, which would allow
numerous people to stand
around it and prep tables that
adjust from counter to dining
height (Functional by Design

2019). This invaluable data
was evidence that my space
needed these functions and
became vital in my teaching
kitchen design.

ADOBE STOCK IMAGES

CONCLUSION
My research has shown
that due to lack of food
education, access to real
food, lack of time, obesity,
social issues due to lack of
family mealtime, hunger
and food insecurities are all
serious concerns and are
evidence that Richmond
needs a space for people
to learn how to cook,
grow their own foods and
gather around the table.
In this space, a variety of
programs for all experience
and income levels would be
available year-round. Every
class would end with a meal
around the table, because
eating together is
as important as what’s
on the plate.

Precedents
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Food matters to
architects because the
question of how people
eat is fundamentally
tied up in how we dwell.
(Hungary 09).

DISCOVERY
KITCHEN

HACKNEY SCHOOL
OF FOOD

SUNQIAO URBAN
AGRICULTURAL
DISTRICT

“The new dining hall and
teaching space will allow us
to do that. The Discovery
Kitchen is focused on
engaging students in the
three key areas of health,
culture, and sustainability and
answering their questions
about about where their
food comes from and how
to prepare it.” (UVM Dining
Launches Culinary Teaching
Kitchen With Opening of
New Dining Hall 2019).

The kitchen is designed to
look like a commercial kitchen
but has a residential aesthetic.
This approach helps children
feel less intimidated and more
comfortable when learning
new skills. While the kitchen
performs very well and meets
most of the programming
needs, user experience has
dictated the desire for a
stove, which would allow
numerous people to stand
around it and prep tables

that adjust from counter to
dining height. The dining hall
portion of the new building
is designed to promote
student engagement with
open kitchen formats, live
demonstrations. (Functional
by Design 2019).

DISCOVERY KITCHEN
CLIENT: UNIVERSITY OF VERMONT
LOCATION: BURLINGTON, VERMONT
DATE: AUG 26, 2017
ARCHITECT: WTW ARCHITECTS / SCOTT + PARTNERS

https://www.facebook.com/UniversityofVermont/photos/a.424582692636/101550995412
22637/?type=1&theater

https://fesmag.com/features/foodservice-issues/16027-functional-by-design-teaching-kitchens

https://www.uvm.edu/uvmnews/news/uvm-dining-launches-culinary-teaching-kitchen-openingnew-dining-hall
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This project took the
caretaker’s cottage into a
professional kitchen. Other
areas include a formal kitchen
garden, a large vegetable
garden outdoors and a
greenhouse.
Conceptually, the space
needed to be
functional for children and
adults, so the
cooking units have adjustable
heights.
The budget was minimal,
so the firm used strong

materials and simple details.
Aesthetically, the design is
playful, yet inviting so that it
would appeal to all
age groups.

HACKNEY SCHOOL OF FOOD
Hackney School of Food – Surman Weston. (n.d.). Retrieved April
11, 2019, from http://surmanweston.com/projects/hackneyschool-of-food/

CLIENT MANDEVILLE PRIMARY SCHOOL
LOCATION CLAPTON LONDON
ARCHITECT surmanweston
LANDSCAPING MIKE HARRIS

INTERIOR PERSPECTIVE

Hackney School of Food is
part of a nationwide initiative
to help get young children
cooking healthy food that
they actually want to eat.
The project is collaborating
with the Chef in Schools
non profit. The charity
organization aims to improve
the quality of the meals by
employing professional chefs
in the school kitchens. The
chefs will teach children how
to grow, cook, and eat healthy
and delicious food.

EXTERIOR GARDEN

GREENHOUSE

Sasaki designs hydroponic vertical farm for Shanghai’s Sunqiao
Urban Agricultural District. (n.d.). Retrieved April 11, 2019,
from https://www.dezeen.com/2017/04/26/sasaki-architecture-hydroponic-vertical-farm-sunqiao-urban-agricultural-district-shanghai-china/

are numerous types of
vertical farming. The ones
that the project called out
to were the hydroponic
method and the aeroponic
method; both of which are
used in this project.
The hydroponic system
produces greens such
as kale and spinach
on rotating rails. The
structures rotate in order

to give a fair distribution
of light to the plants. The
aeroponic system is a
closed loop system that
utilizes the ammonia from
fish excretion to fertilize
the plants.
The towers with vines
growing up them are used
as a way finding tool..

SUNQIAO URBAN
AGRICULTURAL DISTRICT
LOCATION SHANHAI
ARCHITECT SASAKI

EXTERIOR PERSPECTIVE

This vertical farm in
Shanghai has influenced
the method of my thesis
project’s farming/growing
aspect. I wanted to create
vertical structures to allow
for indoor urban farming.
When I began researching
the methods of urban
farming to inform how
I was going to build my
shelving, I realized there

EXTERIOR PERSPECTIVE

EXTERIOR PERSPECTIVE
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the site
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3

I am from
the Richmond Traction Company and the Richmond Union Passenger Railway
And the
ghost of the burned streetcar
From
Frank Julian Sprague and Frank Jay Gould
I am from
the LEED Platinum, the Net Zero Energy, and the National Register of Historic
Places
I am from
Richmond, Virginia
From
Brook Road and School Street
From
the birthplace of the first viable electric street railway system
And the existing visible steel tracks
I am from
1907
PHOTO CIRCA 1930- NORTH SIDE OF BUILDING
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I am from
the electric railway car barn
From the
utilitarian steel-frame, corrugated-panels, the T shape and the fink truss roof
I am from
the loud, the sound of machinery, servicing trolleys
I am from
the industry and the sweat and grease
And the economic expansion

THE RICHMOND AND
CHESAPEAKE BAY
RAILWAY CAR BARN

Register of Historic Places, it
is a LEED Platinum building,
and it is Net Zero Energy
commercial office space.
Owners and entrepreneurs
Julie and Paul Weissand
renovated the building in
2008 and achieved all three
certifications in the state of
Virginia making it the first of
it’s kind.

CURRENT VIEW OF NORTH PERSONAL PHOTO

history

building
is for their business, Dovetail
Construction Company, as
their office and event space.
From 1907 to 1938, this
shed served as a service
station for trolleys and
electric railway cars for the
Richmond-Ashland trolley
line, which carried passengers
from a station that still stands
at Laurel and West Broad
streets to Hanover County.
Tracks entered one end of the
open air shed and extended
out the opposite side. The
building is on the National
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The building sits on the
west side of Brook Road
on a triangular lot. It was
built by the Richmond and
Chesapeake Bay Railway in
1907. The steel-clad, T-plan
building has a structural steel
frame that supports a Fink
Truss gable roof ( National
Register). There are rails
that are still imbedded in
the original con crete floor.
It was renovated in 2008
by owners Julie and Paul
Weissand and Walter Parks
Architects and its current use

http://www.richmondgov.com/

EDGES

Brook Road borders the property on the east, and School
Street borders to the north.
Industrial properties define
the boundaries to the south
and west. A chain link fence
encloses the partially paved
lot.

PATHS

A new walkway was installed
in the Weissnad/Walter Parks
design. The yellow brick walkway winds from the parking
lot to the glass curtain wall
and door.

LANDMARKS

However the giant solar panels that were installed in the
remodel could be considered
as a landmark.

NODES

The open air barn is the most
notable node in the space.

DISTRICT
CHAMBERLAYNE
INDUSTRIAL
CORRIDOR (CIC)
This Industrial area along
lower Brook Road is an
important employment center
immediately
adjacent
to
Downtown. The area is part
of the VUU/Chamberlayne
Neighborhood.

EDGES

The I95/I64 interchange,
Brook Rd, a portion of
Lombardy, and Chamberlayne
Avenue form the edge of this
district. The railroad tracks in
the area are an edge.

PATHS

The Railroad tracks are
the only path found.
Unfortunately there are no
sidewalks or bike trails. Brook
Rd and Lombardy Street are
paths as well.

LANDMARKS

he roundabout at Lombardy
and Brook Road is a clear
landmark in this district.

NODES

history

district
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BUILDING

Virginia Union Unniversity is
the most obvious node in this
district.

HISTORY

DISTRICT

BROOK RD

PUBLIC SIDEWALK

PROPERTY LINE

PARKING LOT

STOREFRONT

GARAGE DOORS

1

vicinity map showing sun study and noise

IDES 699
1/16" = 1'-0"

site map with property line

studies

photographic
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view facing east

view facing north

view facing west

view facing south

view facing south, photo credit dovetail construction

REQ AREA

QTY

OCC LOAD

USERS

ADJACENCIES

ACCESS

SECURITY

PLUMBING

FF & E

PRIVACY

DAYLIGHTING

1. TEACHING KITCHEN

A space that will hold cooking classes.
This space will provide people with the
tools to realize self-reliant food security
and educate members to make smart
choices, in planning, budgeting, shopping
cooking and cleaning in relation to food.

2. COMMERCIAL KITCHEN

An open commercial kitchen availble to
members to reserve and also used for
food prep for the market and special
events

3. DINING AREA

An area set aside to eat meals, foster
relationships, and dine. A place where
community is built.

1

750

15

teachers,
students, and
staff

2, 3, 4, 5

open to all

locked doors

yes, kitchen

kitchen
applianances

semi

yes

1

1000

5

teachers, chefs,
caterers

1, 3, 5, 8

somewhat

cameras,
doors

yes, kitchen

kitchen
appliances

semi

not necessary

1

675

45

all

1, 2, 8

open to all

--

no

tables and
chairs

no

yes

2

600

20

teachers,
students, staff

1, 3, 5

open to all

locked doors

no

desks or
worksurfaces

yes

no

3

200

--

all

1, 2, 4

open to all

--

no

--

no

yes

1

125

5

staff

--

no

locked door

no

--

yes

no

1

225

15

all

5, 8, 10

open to all

locked door
to outside

no

--

no

yes

1

600

20

all

2, 7

open to all

locked door

no

cash wrap

no

not necessary

100

2

staff

--

no

--

no

--

no

no

100

4

100

7

open to all

locked doors

yes, RR

toliet, sink

no

no

4. CLASSROOM

This space will provide people with the
tools to realize self-reliant food security
and educate members to make smart
choices, in planning, budgeting,
shopping cooking and cleaning in
relation to food. Educate the general
public. A place to teach leadership and
employment skills and develop response
to community needs.

5. INTERIOR GARDEN

a place to grow fruit and vegetables, and
will also be a space to teach and learn.

6. ADMINISTRATION

An ofﬁce space for staff members to use
for accounting, class scheduling, events,
and commercial kitchen rentals.

7. LOBBY/COMMUNITY SPACE
A space for visitors, students, teachers
and guests to colaborate and have
communtiy.

8. MARKET

A retail store where shoppers can purchase
ready to go meals for their families. Meal of
the Day type. Menu will be set for the week
and must be purchased the day before
pickup.

9. JANITOR/HOUSEKEEPING
Storage closet

10. RESTROOMS

1
4

programming

SPACE
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PROGRAM CHECK (CHEAT SHEET)

code summary

Programmed net
Total net area
Total gross area
Overall Occupant load

Area
13
3
25
15
2
2
2
10

Lavatory

1 per 75 (m and f)

1 per 200 (m and f)

ADA

# of Exits
1
1
1
1
1
1
1
1

GROSS SQ FT 5806

2565
3485.43
5809.05
72

Per floor
occupants/gender
Water Closet

650
600
375
300
120
120
100
300
0
0

program

Ideal number of occupants
1
1
1
2
1
1
2
1

graphic

Quanity
50
200
15
20
60
60
50
30

SUMMARY

Area per person

CODE

Occupancy classification
A-2
A-2
A-2
B
S-2
S-2
U
M
B
A
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Space
Teaching kitchen
Commercial kitchen
Dining area
Classroom/Education
Dry goods pantry for kitchen
Refridgeration/Freezer Space
Indoor garden
Market
Administration
Lobby/community space
Exterior garden
Restrooms
Janitor closet

TEACHING KITCHEN SQ FT 650

Water Fountains

1 per 500

COMMERCIAL KITCHEN SQ FT 600

Service Sink

1

TYPE II Building
INDOOR GARDEN SQ FT 200
DEMONSTRATION KITCHEN

MARKET SQ FT 600

DINING AREA SQ FT 675

CLASSROOM SQ FT 500

CLASSROOM SQ FT 300
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janitor

rest
room

outdoor
garden

admin
indoor garden

event space

event
space

dining

dining

teaching
kitchen

classroom

commercial
kitchen

janitor
classroom

teaching
kitchen

admin

janitor

admin
kitchen
classroom

commercial
kitchen

dining

restroom
outdoor
garden

bubble diagram

commercial
kitchen

dining

teaching
kitchen

event
space

admin

indoor
garden

rest
room
indoor garden

restroom

outdoor
garden

outdoor
garden

janitor
indoor garden

classroom

teaching
kitchen

event
space

block diagram
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ADJACENCY MATRIX &
BUBBLE DIAGRAM
LEVEL OF ADJACENCY

commercial
kitchen

PUBLIC vs PRIVATE

primary

public

secondary

semi-public

garden
cleaning
fridge

adjacency
matrix

dry pantry
1. teaching kitchen
2. commercial kitchen
3. dining
4. education
5. dry pantry
6. refridgeration room
7. garden
8. market
9. lobby
10. exterior garden

market

dining
education

lobby

teaching
kitchen

concept

Individual items coming
together to create
something unique is a
concept that remained
constant throughout the
project as well.

five
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There is something
inherently special about
gathering around a
table to share a meal
with people. It forces
the individual to stop;
a pause in our busy,
focused, self centered
life. Conversation held
around a table are the
focus of this project.

5

models

concept
models of conversation at the table
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diagrams of conversation at the table

parti model

studies

parti
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parti diagram

watercolor parti studies using existing building structure and architecture

C

B

A

0

first floor plan

7’
14’

21’
to parking

RECEPTION

TEACHING KITCHEN

COMMUNITY TABLE

INTERIOR GARDEN

TERRACE

DEMONSTRATION KITCHEN

UP

0

mezzanine floor plan

7’
14’

21’

floor plans
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DN

DEMO

demonstration kitchen

long section

interior garden

0

6’
3’

community table

teaching kitchen

reception

transverse

sections

8’

0
B
4’

16’

8’

0
C
4’

16’

six
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6

reception

In addition to welcoming
all guests, this space also
allows for parents to
sign their children into
the building and observe
the learning without
disrupting the class.

4.

5.
2.
1.

3.

6.

1. custom sarah rowland rug
2. west elm mid century modern sofa
3. walnut floors
4. blush velvet fabric
5. sarah rowland “molly” indigo wallcovering
6. mosarte metropole legno stone wall cladding

teaching kitchen

This teaching kitchen is a
space for children to learn
basic cooking techniques.
It celebrates a residential
aesthetic in order to
encourage the students to
feel comfortable and remove
any intimidation that a
commercial kitchen
may bring.

6.
2.

6.

4.

1.
3.

5.

7.

8.

1. moen black matte sleek one handle
2. ferguson mirabelle williston apron front
3. msi surfaces statuary quartz countertop
4. wood cabinets painted blue
5. fruitwood floor
6. restoration hardware atelier collection knob and pull
7. ant tile 4″ cross junction matte white triangle wall tile
8. ligne roset peignes lamp

community table

A place not only to gather
around the table, but also
a space to learn and grow.
Designed as a place to
connect with others, this 17
foot table allows individuals
to come together to
create and share something
larger than themselves.

4.

2.

5.

1.
3.

6.

1. vitra chair
2. walnut floor
3. west elm distressed arabesque rug
4.mosarte metropole legno stone wall cladding
5. etsy custom chandelier
6. custom walnut dining table 204” x 36”

demonstration
kitchen

Research indicates that
incorporating a stove that
would allow numerous
people to stand around
it would be extremely
beneficial in a teaching
environment (Functional by
Design). 2019)

SEVEN
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7

interior garden

Also known as indoor farming,
vertical farming has in recent
years gained recognition as a
solid method of sustainability.
The system was born out
of the challenges affecting

3.

1.

the 21st century, specifically
issues like food shortage,
resource depletion, and
overpopulation (Vertical
Farming for the Future 2019)

5.

4.

2.

1. msi surfaces dellano exotic blue wood like tile
2. fruitwood floor
3. mosarte metropole legno stone wall cladding
4. sarah rowland “molly” indigo wallcovering
5. rejuvenation macadam wall sconce

leafy green plant;
roots exposed in tower
aeroponic tower
system detail

Aeroponics is the process of
growing plants in an air or
mist environment without
the use of soil. The roots are
in an enclosed system and
are sprayed with a solution
every couple minutes. The
misting timers are crucial to
the survival of the plants and
must have an

extremely reliable electrical
source. This system was
chosen for the project due to
the existing solar panels on
the property which provide
a reliable and sustainable
source of electricity required
for the farming method.

aeroponic tower
https://www.digitaltrends.com/cool-tech/future-of-food-vertical-farming/

enclosed water tank filled with
solution to nourish plants
pump with timer for misting
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sprinkler system inside tower
to maintain moisture on roots

15
10
5
0

exploded axon
This exploded axon
showcases the existing
steel structure that was
a influencing factor in
this design. The skylights were placed in
the intersection of the
natural paths that were
created from the 10
foot windows opposing
each other in the transverse sections and the
existing railroad tracks.
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